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Any StrainIn
Home Unfair
To Children
Happiness of Little Ones
‘Should Not Be Marred
by Misunderstandings Be-

tween Father and Mother.
Cheer Always Essential.

By LAURA CLAWSON.

NTO the house trooped the three chil-
dren, laughing and shouting greet-
ings after a happy day. Full of
thelr adventures, they related theni

to an Interested mother, but gradually
the hilarity wore away, and the children,
soarcely consclous of what was causing
the change, crept away subdued,

Their mother had been Interested, yos,
bt somehow Into the atmosphere of
tat home had come a feeling of Lenson,
esused perhaps by a financial stealn or
& misynderstanding which will come
aven when people love esch other, or by
&ny one of the numberiess things which
may happen to make e seem hard.

Bul the point Is, that no matter what,

Mren,: who re In way to

should have been unc slous of

it #o unfair to them to have
thair spirits made less happy !

This om exists In many homes,

No effort is de to threw off deproes-

slon when the children are about. They,
too, take on the cplor of It, and go
. Around with anxious ‘fces and loweral
volces, until, glad to es™ipe from any-
thing so unpleasnant, they come to renlize

that they must go outside the tor

ug renl expression of their f ..
fle there all must be repressasd,

We are careful to sce that our ehil-

dren have pure alr, we sce that be-
yond & doubt the food they ‘ent is
and wholesome, we cire scrupu-

usly for thelr little bYodies, but do we
vor to see that tha atmosphery of
home I8 not overcharged with wor-

ry, do wo try to throw off when lhoﬁ
are present the trouble and care whic

is pnrt of Hyving?

rhaps wg may think that because
they are chi n they will not notice
that 80 Yong as we speak gently Lo

them, so Nng as thelr physleal wants
are supplisd, all 's well, Myt mepy a
child clonen the donr of his own home
behind him with.a fedling of relief  He
eannot explain it perhaps. but he krows
that he breathes more freely, he knows
that life somehow seems more beautiful
alpowhers,

Little children bring so much that ia
wonderful and bright Into the home cir-
eln, thelr very presence there seems to
indleats that for a few yeara at loast
they should be exemipt from the prob-
fems which will afterward come to

&m.

Children are more sensitive to atmos-
phere than we sometimes realize, and a
warning in this direction, to koep their
environment free fro mthe worry, to
keep thelr apirit untroubled aa long as
possible, will not po amniks,

(Copyright, 1814, by Laurn Clawson.)

RECIPES

Tutti Frutti Ice,
1 teaspnon of raspberries.
1 teaspvon of preserved strawber-

ries,

1 teaspnon
1 teaspoon
1 teaspoon L
1 tea on of gooseberries.
1 teasnbon of glnker.
Candied arange poel.
1 quart of ercam.
% pound of sugar.

Use & tenspoonful engh of the follow-

of anricots, .
of grecn gnges
of pluma.

fng fruit: Rappberries, - strawbherrios,
{fresh or preseryved). aprleots, preen
ugen, plunig, gooseberry and ginuer.

reecrved frults will do, Add to theass
a Nitle eandled orange peel, cutl Into !
thin pleces, SBweeton a quart of cream
with a half pound of sugar, then thor-
‘oughly stir In the frult and freeze,

. Pistache Ice,

Y% pound of pistache nuts,

Rosewater, .

6 eERN.

1% pints of milk,

4 ouncea of powdered sugan

1 teaspoon of splunch coloring.
Blanch and peel a quarter pound of
Istachio nuts. Found them In & mor-

to a smooth puaste, adding a few
dropa of rosownter. Heat the yolks of !
slx eggs und pgour over them a pint and
& half of milk, add four ounces of pow-
dered sugar and stir the custard over
the fire until it hegine to thicken, Now
ur the custard Into n howl, and when
L I8 cool stir 'nto It the powdered nuts |
nd a teaspoonful of spinuch eoloring
the wholo through a aleve and
then pour into & mold and freege. Pure
gream may be used In plance of the cus-
ard, if you wish it

MEMORIES .

*War haa become almoat a normal
state of existence. ' —SBtophien Grabam.

Once—there was péace; once—-mothers
saw their sonwe
With plensant pride, and never had
to fear
That they niust send thelr first-born,
precious ones
out ;\lhel'-' the erimson stream of bot-
o ranre,
Once—death

stood decently beside a

ler,
And had not rwn amuck. And row it

aeeme
Bueh memories are

dreamas.

flimay stuff of

Onece—hoys and girls had fathers; loy-
oS, TN
To meot them at the sunlit close of

ay
And take them quite for granted, Then
n man

In snch enlm household seemed not
strangd. One onn
Rut dimly now reanll the enrlous way
That strunger, Peace, conditeted such
nffnlrs,
(Hore's a blind father, clumplng v the
atairs),

Once—wives and
terror atnlied

hushands. Opce—-no

Abrond, Once—skies had never show- ¢
ered denth
In burstipg, yelling fragments; lovera
wnlked
At evonthde, and kissed, and, drenniing,
talked
And nend not drend the day with
bated breath,

What curlous ways! What éurlous bubes

and nen!
How would ane
ey apain?
Hy Mirtam ‘Leicnner,

net—were * penon to

To Save Oilcloth.

=

Day Spent Buying
"~ Cleaners :

By ISOBEL BRAND,

OU'RE just the person T want,"
Helen Underwood greetoq wie
exuberantly, as we met shon-

ping vesterday. “I've decidod to buy a

vacuum cleaner for mother with the

eheck Unecle Henry sent Inst night for
me to buy her & present from him, and

1 :,!m,’t know how to select gne."

Why, you umse one yourself,” | said,
to her In astonlshment! "“You know
Just am much about them aa I do."

Yos, but [ don't want to buy one as
Inrgge na mine. I want to got a-amallor
ane, but & xood one, mavbe one ns ‘small
ns yours, and 1 know that yaou ssist
have nfyeru days In choosing vours .and-
nry full of information.” she added, hor
eyon twinkling, teasingly. -

Have To 'Fess Up,

There was nothing for me to do but
to 'fess up. “Faot Iy I recolved my
cleaner as & wedding gift, and 1 don't
know anything abeut the wubjeett 1

(13

dmitted, “but this Is & Nnd chanck Par]’

e 1o go with yoa and Jekim pame-
thing."

Uertainly It was an afterncon profit-
ably spent, for it would have tuken mo
many, many moona and mich experi=
menting to Nnd out what I did, We vis-
Ited mevernl establishments and asked
Innumerable questions. more or less In-
telligent, “ehigy less.” Helen  whis-
pered, as u most patient salesman in

ono  place . ‘rles

vacuum cloa a Wfl -—ﬂll;ﬂhdnh?:
the polints Dﬁ, “knew. J wouldn't
remember tHem all, and 1t will fm fine

Infarmation for me to have on hand It
my vacuum cleaner over wenars out,
Eets lost, or thore befnlls some other
calnmity which compels me to Invest
in n new one.

Heretofore, a wvacuum eleaner was
fust & vacuum eleaner. and all makes
looked pretty much allke, oxcept that
pome were larger or were operated Ly
hand, instead of electricity. Rut, al-
though therd aip 1 v _makes of elnan<
ers, \here are Jukt « nclules, that
thpy onerate.on. ¢

Suction Cleaner Explained.

First 1s the suction cleaner. ‘This is
copstructed with'a bellows which sucks
In alr, dust, matches, *Iln of paper, and
what not, every timd It Is pulled. It
operates sort of rhythmically, almost
like breathing—ua long pull and the dust

rand dirt are sucked In. Then there & a

patuse, Just ke there Iy In “letting your
breath out,” and the next intake of alr
“breathes’” more of the dust Inslde the
cleaner.

Sccond 18 the vacuum cleaner. Every-
thing that Is ecalled a vacuum cleaner
It really operated on  the vacuum
prineiple. Inslde the real vacuum type
of cleaner Is a = ull motor. This mo-
tor—started eithe: by attaching to the
electrie plug or by the hand process—
aperutes one or more palrs of tans. At
onch rotary motlon a vacuum Is ere-
ated, nnd then the surrounding atmos-
rho-l‘t" rushes In lhrnn!h the amall open-
ngs of the “dust bug"” and brings with
In the dust and threads. The difference
botween the vacuum and the suction
sweepers I8 In the “pull,” The suction
sweeper stope for breath at each pull,
while the vacuum cleaner revolves regu-
larly with Ita palr of fans and keepa
on absorblng the dirt.

Combination Cleaner.

Third Is the combination brush and
ruction sweeper, which s bullt ke the
suetion eleaner exeept that It contalns a
brush, so that as It revolves the ecarpet
Is awept as well as having the dust and
matter on the surface pieked up,

The new models they are putting out

are belng Improved constantly, and 1
natlee that the ones 1 liked hest are the
ghtwelght ones, easy to move about,
anid those with the wide noszles. A
clenner with n small opening makes It
necossary to go over the carpet so many
times becatse you. can only eover a
small surfuce at a time. Dut with a
wider nozzle you Ket over the ground
much more guickly.

(Copyright, 1018, Newspaper Feature Service)

Old Magazrir_l::-s" Are Useful.

Have an old magazineg handy on the
kitehen serving table upon which to
place hot or solled dishes from the
stove, Aa the top leat bocomes solled it
eun be torn off and burned. Betouse of
the welght of the magnzine It 'is often
posaibie to tear off o loaf with ona hand
while the other hand Is engaged. This
is easler than serunhing black and
greasy rings from the table or having
the white oll cloth scarred by stains and
burns,

When the youngsters want to paste
things into their serapbooks glve them
nn old magazine to work on. As fast
a8 n leaf becgmes pummy it may be
torn off and thrown away, and a clean
one = nlways wilting. . This raves the
table from becoming sticky and smeared
with pnste,

Comparing Local and Out-
of-Town Prices on Four
Classes. of Commodities,
Washington Stands Up
Bravely for Cheapness
and Good, Quality.

Vegetables and Fruits From
Nearby Truck Farms Are
Doing Their Mite Toward
Redueing the Cost of Liv-
ing; ‘as the Records Plain-
ly Indicate,

A of othor clities? i

and over axaln arn

. Over
heatd compigints that living in the
Na ltmlr"CI: tal ls expens ve‘. thyt
f prices are exorbitantly Mgh:
that the qualty is poor,

For those who have fondly cher-
Ished that bellef is submitied a tabie
of commrative prices In the New
York snd Washington markels,

A cursory examination of thia will
prove (hat fruft, vegetables, and
many dalry products and meals are
dlecidedly cheaper here at present
thisn i the EBmpire City, v

Lists Not Complete.

The lists are by no means 00Mm-
plete, and it 1 to be rememhersa
that the truck {wrma in the vicinity
of Washington are now supplying

rults und  vegotables that Now

‘ork must import from States far-
ther South.

Cucumbers, the Hrst ltem on the lists,
have been selling for 8 centasach here
for some time. Only the  larcest
specimens are b centa c-oeh.'-_'rl\'u
Intter price la asked In New Yord,
Lettuce sells for U centa a head here
now, and for cr-m‘.. n h-;nd Inl-;\:;r
York. The price of potatoes o
mu;p—llrn t‘nuhrl. EEgpiant 18 suil-
here.

Ini for 10 and 15 centg there as well

Groen poppers, though sold here at
10 centa for a three-pint box, are
cheaper thon those In New York,
which sell for 20 cents a dozen. The
boxes hold about eight.

The tomatoes show the greatest
proportionate saving, Though these
nre 10 and 15 cents a quart In New
York, they are but 10 cents o quarter
peck here, fine looking, loeally grown
vegetables, Green or string beans
are & and & cents & quarter peck here,
and 10 cents n quart In New York.

Many Kinds of Berries.

A number of varielles of berries,
that are still to be had In the New
York markets, have passed their

RE the Washington 'markets
more oxpensive than those

Foba at rWéshington Markets
[s Cheaper Than'in New York

Frult, |
Clnulounu Sepisseninsnonnidisesis
Watermelons .....
Orangens (0ol8el) ..covvvvvnrrnvanin
LOMOUE . cqivpperarssvissionstnsion
Bartlett pears ...
Blackberries ......

Dairy Products.

Fresh oggs
American chease......: Tevues Ve
Swinas cheese ......cco0vus
Creamery butter .....
Oleomargarine ...

R R R R R

sbassaeREan AR RE N

T
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Meats.

Leg of lamb..... 00000
Loin lamb chopm...oooe
Veal cutlets .....,
Round stenk
Sirloin steak
Broiling chickens ...

Vegelables.

Cucumbers
htt“c. s Isamane R dRBAn S
POLALO®E ..coonvuvssvnns be
Eggplant ...
Green peppers .....
Tomnatoes
Green heans

O
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TABLE{OF COMPARATIVE PRICES

« 22 cents & pound

« @b cents a dosen

. 23 oents a pound
, 25 cents a pound’

New York.

2 for 26 centa

40 and 60 centn
50 dents & domen
30 cents a dozen
86 cents a dogen
10 cents A quart

Washington.

8 for 10 cents
40 and 60 cents
40 centas a dosen
16 coents & dosen
80 cents a donen

8 cents a quart

38 coents n domen
36 cents & pound
60 centa & pound
82 cents & pound
33 cents a pound

27 eents a dosen
48 cents & pound

26 cents & pound

28 cents a pound
80 cents a pound
36 centa a pound
15 centa. n pound
20 cents & pound
85 centa a pound

B8 centa & pound

28 cents & pound

25 centa a pound
$1.50 & palr

3 and & cents
b and 10c head
$1.00 & bushel
10 cents
15 cents a dozen
& centa n quart
b cents % peck

B cents each
10 cents a head
$1.00 & bushel
10 and 15 cents
20 centa & dosen
18 centn a quart
10 pents & quart

“Summer

Fasting Best Preventive of
Infantile Dysentery and

Complaints”

OT long ago Infants died at this
season of the year In huge

numbers from “summer oom-
plaint,” and at other tUmes
diphtheria and other maladies, - now
+ eaall prevented, caused needless
deat "Enslly prevented' ls correct.

et there are mothers who today even
all to seek knowledge or to apply what
lh';‘ do know.

¢ alm of mclentife medicine in to
save the vietim that falls a sacrifice to
the "do little do much’ rsons who
know only generalities or few accurate
complete detalls.

Bablea formerly succumbed to diar-
rheas, dysenteries, cholera Infantum, and
o!k:':- mn}\'mer‘doomh.mu bm\l-a‘ the
mothers ignor t security a
breast-fed Infants. Whenever a chlld
under three years of age has more than
iwo bowel movements a day In the
summer time, it |s & warning to with-
hold all food, except boiled water and
:::l:-r water, for at least twenty-four

Ferhaps one of the greatsst discover-
les of the present medical neration
was the one that had to do with fasting
a8 a preventive of fatal infantile dysen-
teriea, If food is withheld from the
child, its Irritated and injured alimen-
;'ani canal gets a chance to rest and

aal. -

Chijdren Are Stuffed.

One of tHe worst abominations meted

out to children is cramming and stuffing

By DR. LEONARD KEENE HIRSHBERG.

the youngeters beyond stomach capacity,
Some mothery seem to have an uncanay
obseasion that & baby shouid be fed inla
gluttony, and that a child without milk
or other pabulum for two days wil
waste away o a shadow. Few
things are further from fact.
mm:: bave lost welght
o i

b“"m:"g:‘ 3 VL when given e

r com '

should know, “l'l u:‘ tinlt%{l.o?. d'?mil::
The bacteria which cause It are to
found In bottles, on nipp
flers, in unbol

1

les,
lled walter a
milk, especially on the pers
of mothers, nurses, cooks, and the ‘‘taste
of this or that” which misguided rela-
tives persist In giving to bal

Set Up Mischief,

Germs present in water, milk and othes
victuals find thelr way deviously inte
the Intestines of the infants and .thus
set up a mischlef which must be taRen
in hand by a tralned physician. Obvi-
owsly, a doctor who has worked with
observant eyes in children's warda, who
is akilled the distinetion between
diarrhoea, dysentery. cholers, or the
various other symptoms, all of which
seem alike to most women, is best quall-
fleld to instruct mothers how to prevent
thelr Infanta from becoming victims of
“summer gomplaint."

(Copyright, 1916, Newspaper Feature Servies.)

zenith here. Among these may be
mentioned goopeberriea, huckleberries
and raspberries, which are atlll to be
had, but are of late season qual-g
ity.

Canteloupes are very heap—sell-
ing at three for 10 cents, § cents each
and & cents ench. In New York
they are 7, § and 1% centa. “'ad.ar-
melons are much the same, retalling
at 4 and 50 cents both here and In
New York. The best oranges are
B0 cents a dozen In New York and
6 cents cheaper here. Lemons are
12 and 15 cents a Yiogen hers, and ¥
oents In New York.

The most decided advanca In
prices that Washington shows over
New York is In the matter of Import-
od dalry products, such as the va-
rious  cheeses. Roquefort chee
Is #elling here at 70 cenla a poun
and In New York for €4 cents. Im-
ported Bwiss cheese costa B0 cents,
and @& in New York,

Eggs Wee Bit Cheaper.

New York prices on strictly fresh
egas are a wee bit cheaper than
ours—all of 1 cent a pound, to ba
exact, Ours cost 38 cenis a dozem
New York's 37. Our best creamery
butter sells at 32 cents A pound, that
in New York at Ihcenu. h(m,r nletq-
joargarine ls also cheaper hy I ventas,
N‘“(;l at 3 cents a pound, while
that in New York brings 3 cents.

Prices on menta offer interesting

Spring lamb costs 2

OumRTIonS: n New York and ¥

cents a pound

or 1 epntas here. Loln chops are 30
mu.?a the X cenia uhulu In New
York., Veal cutlet is cheaper here,.
selling at 3 to 8 cents a pound. It
s 3 econts in New York., Sirloin

ogk ln ® cents here and 3 conta In
gow York, but round steak Is 25 and
3 oents here, and 2 cents In the
Northern city,

Pot roast ls 18 to 26 cents a pound
in New York, and 17 to 25 centa here.
Bmoked ham ia 15 cents & pound here
and 22 in New York. Bacon s 12 and
# cents here and 21 and 25 cents in
New York.

Poultry the Same.

The price of poultry is practically
the same. Fowla are 25 cents a pound
in both cities. Frying chickens are
the same price here, but sell at $1.50

Ir In New York. The approxi-
mato welght of & Hying cHIEReR in

rom -hmif _to three
&una.."n?.uﬁg‘ tmtpr& from 2- Lo

"’-r?.’-".'.':e .&'ﬁ. of prices are not
compiete by any means. but they

represent, with the exception of the
imported choeses, the ataDles of
eve wnummr diet. It is also to be
rme ed that prices are constantiy
shiftthg and changing to adjust
themeelves to the equally unstable
changes in demand and supply.
However, they are [airly conser-
vative. and may be takeh as the
average for this time of the year.
For the gummer months, then, no ane
need say that Washingion is more
expensive than New Xork.

Uncle Sam Tells How to Can Vegetabi. s

Answers To Health Questions

F. G.—At times the velna on my lage
::fo;na puffed and blue. What causes
']

All velns are blue, but whenever there
is inactivity and the blood doas not
flow samoothly up from the velns to the
heart they are apt to become puffed, It
may be due to some defect In elreuln-
tion.

A L C.—What treatment do you ad-
vise for sclatiea? 2. What can done
for twitching of the limbaT X I have
small lumps on tRe back of my neck.
Do they signify anything?

This nume is attached to many aches
and pains of the sclatic nerve or ham
string. Like neuralgia elsewhere, it may
be traced to several possible origins.

of the nerve by the pros-
tate gland, displaced pelvic tissues, your
posture dus to your occupation—for In-
stance, postures such as tallors and cob-
blars affect—and varicoss veins may be
the cause. Btrap the 1110 tightly with
¢lastic bandages, use electricity three
times & day on the painful parts, mas-
“'.t them and stay In bed a week or
wo.

2. This condition calls for direct med!-
eal Attention with a thorough use of
mich instruments of precision as the
thermometer, stoth . Ealvanometer,
Wasserman test, b counter,
pressure machine and others,

4. Thess may be blind boils or some

small skin tumors which a minor opera-
tion will remove,

Children Pefore Pets

Writer Scores 'Women Who Cherish Animals While
Hundreds of Sick Babies Cry for Aid in Clinics.

FEW days axgo a dog belonging
A to a prominent actross died.
There was much ado about this
dog. A special coffin and fu-
nernl were arranged for it. They cost
considerable money. And its mistresa

UMA'IURS can probably bha pre-
pared In a greater number of
wnys than any other vegetabhie.

Mew dinners fire compinte wWith-

out them. They form the bagis of most
soups. ‘Yhey may be uUsed in kaunces for
neh oF ovsters, As a vegetahble they
may be used In many ways, Lettuee and
tomato salad with mayonnalse is one at
the best dishea of Ita Kind, 1he ceomiy-
nations With onlons, peppers, cabbage,
and spleas represented hy-rtohup_ plo-
callllt, chowchow, and pickiea are al-
mont endleas In number. It in searcely
to- .be wondesad that the tomnto has
taken firet plage among the vegetables.

' The writer. In addition to fruits ana
preserves. has this year canned g
fuarts of vegelabies, lomatoes Aalone
or in combinution entered largely into
this supply. They wera mixed with
green cowpeas and canned for soup;
they wero mixed with okri and corn, or
n'u?; okra alone, and used In this way
either as o vegetable or in moup. Of
this number not one jar spolled, and
when ned mll had the dglicate Naver
characteriatie df the fre vegetahle.
Anyone can fdo equally ns well. Selecy
gopt! materinls and bear In mind the

pinined. Blerilize on twno, of even three,
succesnive days those vegetables that
are hard to keep. Allow plenty of time

Times Pattern Service

PARTICULARLY well cut
A and good fitting brassiere
is this one, seamed down the
center back, with darts either
side running from waist 4o arm-
hole; similarly at front, a dart is
made either side of the® center
where l!ic garment closes with
buttons; the front darts run from
waist to busf line. The square
neck and armholes are finished
with edging.

The pattern is cut in sizes 36
to 44 inches bust measure. Size
36 requires 34 yard 36-inch
material, 234 yards of insertion,
and 214 yards of edging.

To obtain this pattern ANl oul ths eoupon
and encloge 10 centa In stamps or coln,
reas Pattern Department, Washington Times,
Munsey Bullding, 1, &,

The Washington Times guaranisss ths ae-
Hyery of mll patteriis sent through this
woervice, No patlwrns can be obiained in per
“rl}h. week 1a'needed for the Alling of pats

tern orders. If patterns do not come within
thut time, notify this office for adjustment.

(SIZE MUST BE P

UT ON COUPON)

Before using table allcloth paste on
sach corner on the wrong slde n square
of cotton materinl, This will prevent

e unslghtly eracking of the corners
which #0 often comes long bhefore the
body of the cloth shows any signs of
WeAr. .

No. 912,
| SIZE DESIRED......City and

THE TIMES PATTERN SERVICE

Nlm. L e R RN Ry,

Street and Number., ,.cseesessssepsrsssssssnsssssnss

August 1,

st.h L Ty

principlos of sterilization, already ex-)

during the boallin
jar to become thoroughly hot.
| all. use common aense.

Canning Whole Tomatoes.

Hemove the skins and eut up some to-
mntoes, put in a preserving Kettle ana
Pboll for twenty minutes. Hemove them
trom the fire and run through & strainer,
Heturn the strained lquid to the Nre.
Now select some amall ripe tomaloes
that will go into the mouth of the Jar,
dip them In bolling Water, remove the
skins, and drop the whole tomatoes Into
the jar. il the jar with thess, add one
level teaspoonful of salt to each quart,
and pour in the stralned liquld, st
polling. until all spaces are Niled. Frut
on rubber and top, and piace In the
noller or sterilizer on the false bottom,
Have the water In the boller aireaay

Above

hot to Keep the jars from brealing.,
bring to a i, and steriliza for tharty
minutes. Clamp on the top tightly ana

remove the jara from the boller,

‘The strained tomato juice mnr be
used for soup, and as the whole to-
their sha they may

matoes wil kee
be used for bngin'. breading, ete,

The Open-Kettle Method.

The open-kettle method of eanning to-
matoes In me  frilows: Sclect only
sound and ripe tematoes, dip them In
bolling wator for a few minutus, re-
move the skins, and then cut themn up
and pluce them in an open kettle, pref-
crably an aluminum or porcelain-lined
one. and salt at the rate of about onn
level toadapeonfil to each guart. Brlng
slowly to a boll, stirring frequently to
prevent scorching, and keep bolling for
At least onu-h-lr Hour or until the to-

matoss ars thoroughly done. 1f you
are apxlous (o noimizge on jars, boll
of al' tho surplua water wuntil the to-

nntoen becdme thiek.

If you are using the nrow-lol\l type,
Immerse the jars, tops, and rubbers in
bolling water, HRemove the jars one at
n thme, place a rubber around the neok,
and All with the bolling-hot tomatoes,
Take the top of the jar from the boll-
ing water, Lielng carcful not te touch
the' instde with the fngera for fear of
intradusing Apores Into the jar, an
segow It on tightly. Invert the jar an
let It stand in this position until eold.
Mave sverything aterile that is put into
the jar, Whon using a spoon, fork, or
eup with the tomatoes, Arst immerse it
in bolling water.

Tomato Catchup.

It in quite an art to make good cateh.
dp. The tomatoes shonld b of n red
yarlety ant thoroughly rips. They
should be gone aver earefully, and those
wmving rotten spots or green plocos
IuI':mn'lt be dlwnrdl::‘l. The bolling ]?hnuld
be done as rapidly as possiblo in enam-
nlod, aiuminum, or porcelaln-lUned pre-
serving kettlew. Long bolling has
tendoney te darken the product. “With
the excveption of rayionne pepper, which
phould he ground, whole ht:lcos should
be used whenever poasible. Ground
apices darken the catchup,

Take one peck of red, rips tomatoes,
clean them, put them in & pressrving
kettle, and conk until thoroughly done,
Mash them through a fne stralner to
remove the seeds and skins, Add to
this elght level tablespoonfuls of salt
and one level tablespoonful of cayenne
pepper, Suspend in the tomatoes a Nan-
nel bag contalning—

2 level tablespoonfuls of black pep-

.par.
pe; level tablespoonfuls of mustard,
1 level tablespoonful of cinnamon,
1 level tablespoonful of unground
allaplce,
1 level tableapoonful of cloves,

Boll as rapldly as aalble until the
eatchup begins to thicken, then add ons
quart of vinegar and continue bojll
until & teaspoontul placed In a sa

waler,

will not give off any Remove

for the interior of the| the bag containing the aplces, put the
catchup in jars or bottles, and seal or
If parafin Is conven-
lent, melt & amnall quantity in a dauce-|
bottle of catehup and
dip the cork and upper part of the bot.
The parafin will help to

cork while hot.
pan, invert the

tle neck In It
keep out mold spores.

Wash and alice without peeling one
peck of green tomatoes. Fut these into

mourned and mourned and mourned,
Everything was stopped to await her
emotions, and thus more coat was added
| to the dog'a death.

During the week the woman ls re-

to NIl her heart In the loss of the be-
loved ome.

She then set forth with a retinue of
trunks, malds and dogs to the city
where #he s to act her part.

1 wish ] could take this woman some

a wide-mouthed jar in ayers, aprinkling | day to the east slde, into the home of a

ecach layer well with salt,
avernight.
the llquid.

Frepare some sploed vinegar by tak-
Ing one quart of vinegar, putting it Into
A saucepan, and suspending In It a bag
of
whole cloves, one leval tablespoonful of
whole allapice, and one level tableapoon-

containing one level tablespoonful

ful of stick cinnamon.

Bring to & boll and boll one-half hour.
medium-sized

Chop up twenty-four

onlons and six red bullnose peppers.

In a larger porcelain kettle place a
then a
Bprinkle with hlack
pepper and add some of the chopped red
some of the
ced vinegar and econtinue this until
the bnaterial 1s used up. Press the
mixture down and cover with vinegar.
noft,
This

layer of the aliced
layer of onions.

tomatoes;

peppors, Four over this
"
ali

Cook wuntll tender. but not too
Empty Into n jar and cover well,

In the morning drain off all

I+t stand brave mother who is acting her part—

fighting for the lives of her two little
ones ﬂumlcmdl v\;ith the dread plague,
infantile paralyais.

1 would ke to show her that the
sum she has spent on buryink her dog
would have been wsufficlent for this
woman to have a nurse, day and night
that would have saved the strength o
the mother to go on and make the
lving without bearing the burden of
both breadwinner and nurse.

Baby Clinies Crowded.

1 would like to take this actress into
the crowded clinlc where the walls of
little bables nre never atill

1 would illke to take her Into the
hbmes of some of these weae ones,
where every cent that has been scraped
together in the past few years has bean
used in an effort to save these little suf-
fering souls at the expense of other
children in the family,

1 would like to show this dog-loving

will not spoll If kept In a cool place. .
ug woman how the price of every dng
wﬁl %:'fkf'. b::w“r: :om‘io“d&].t" this she has bought would have made it pos-

We are indebted to Mrs,
Falls Church, Va., for this reclpe.

Tomato Mince Meat.

Blice up a quantity of green tomatoes
Put Into
A bag and hang up to drip all night.
The salt which Is left on the tomatoes
In the morn-
Ing take equal welghta of sugar and
tomatoes and cook untll the tomatoes
are thoroughly done. To seven pounds
of the mixture of tomatoes and sugar

and aprinkle well with salt.

will not need washing oft,

add three pounds of seedless ralsins,

with mace and clnnamon to sult the

taste, Cook a short time after adding
the unmnln&
L

will keep without being senled and will

make dellelous ples, which many con-

sider as ose [from ordinary

mincemea

——

The above article wna written by J. F
Breaseale, assistant In the Plant Chemistry
lLaboratory of the Bureau of Chemistry, and
is Included In Farmers' Bulletin B2, lasued
by the Department of Agriculture.

Directions for canning, prepared by Maria
Pariba, and printed under the auapices of the
Department of Agriculture, will be printed on
this page on August 1

Deliverance.

Bet In Beptember's oven the clty bakes,
Bpilling its frowsy odors on the alr,

Bhe stands in sllence, and her brood-

ing slare

Goes farther than the push-cart's

speckled cakes.

The Ittle mat of shndow that she makes
Bketohes a pattern on the pavement

ll_ld.

there.
“To play,"” tha;"" ;

groen and

. H. hmyth.

and put Into jars. This

“In gardens

Bhe vislons with ntenalty that aches,

gible for each of theks families to have
gone on in thelr noble fight for the
wenk bables without sacrificing their
last penny and thus taking away from
the needs of the growing healthy ones,

1 would like to take this woman into
the home of one of the 9000 widows,
many of whose records I have read—
records of sacrifice and sorrow and
everlasting struggle to prolong the lives
of lttle onesa of whom ahe Is soul
guardian

The price of one of her dogs would
have 1.[“ it one of these familiea for
many n c‘n) The cost of the funeral of
the dog would have sent many a tired
woman and her ehildren to the country
during the hot spell,

While it Is human to love animals
and have pets, yet |t Is unhuman to
turn n deaf ear to a dylng chid because
of a barking dos.

Human Life First,

women and children first! Tt is the
law of the lund, It {a all affectation
for this weman to wrap herself up In
n dog wo thet she can oare nothing for
many amonk the thousands of rlllt.la
ehildren whom she ecould benafit If
sho so desired,

In these times of Infantile paralysis
the woman of lelsure who has time for
Inp doga might well look around an
alisorh a little of roal life. Bho wil
put the canine off her lap and stretch
out her armas to at least one child to

Just Appl-y This Paste
and the Hairs Will Vanish

ported to have bought some more dolﬂ

(Boudolr Becretn)
The judicious use of a delatone paste
insures any woman a clean halrless
ikin. To prepare the paste, mix a

Yet they shall come for her. Down her | little of the powdered delatone with
dull street, same water, then apply to the objec-
"ﬁf:;- :p::? At last, they come, |tionable hairs for 2 or 3 minutes. When

er, aroused, on beautiful, swift

oet,
And in her day and season she shall see
'n;rou:h the vast lump of Ignorance
n

[ 1
A lttle leaven working mightily.
—=Ruth Comfort Mitchell 11: th':‘ A

uguat

the paste 1s removed, and the skin
washed, every trace of hair will have
vanished, No pain attends the use of
the delatone and It will not mar the
most sensitive pkin, but to Insure re-
sults, see that you get real delatone.
—Advt.

By SOPHIE IRENE LOEB.

whom she cun be of 'use, no matter to
whom It belongs.

Rhe would feel such a tonch of na-
ture, such a glow of satisfaction, such
n t«linr of righteous responsibility that
she will not need retire with ‘‘nerves”
when the dog dles,

Bhe will e no alive with the touch
of hurman beings that she will Joss
wome of her selfishness and be exalted
within herself. No one may salnsay
that our sympathies should ge out to
Aumb animals whom we may grow
to love. Yel don't let such feeling run
nwny with maudlin dog nffection while
thousands of bablea are erying for a
little of that affection.

Children hefore dogs!

(Copyright. 1M,

One of the best rules in conversa-
tion is never to say a thing which
any of the company can reasonably
wish we had rather left unsaid; nor
can there be anything more contrary
to the ends for which people meet
together than to part unsatisfied
Eritl; each other or themselves—

wift.

~ Acid Stomachs Are
Dangerous

Nine-Tenths of All Stomach Trouble
Due to Acidity, Sars New York
Physician.

A well-known New York physiclan who has
made a spacial study of stomach and intes
tinal disrases recently made the startling
statymant that nearly all Intestinal troubis,
A well as many diseases of tha vital ergans,
are directly traceabls to excessive stomach
acldity, eommonly termed sour stomach or
heartburn, which not only irritates and In.
flames tha dellioate lining of the stomach but
may often ecause gusiritls and dangerous
stomach ulcers.

Negleot, he sayn, easily leada to a chronie
ruper-acidity, commonly mistaken for fadi-
geation, and Is the principal eause for the
Indiscriminate swallowing of the wvarlous so-
called patent digestive alds which bring only
temporary and false rellef

In an acid condition of the mtomach no Ar-
tfcial digestants whateyer should be em.
ployed, as these are likely to merely pass the
sour, burning acld on Into the Intestines,
causing serious troubls there, Instead he
recommends the use of some simple, harm-
lesn and Inexpensive antacid, such as a tea-
spoonful of bisurated magnesin, taken with
& little hot or eold water right after moals or
wheanever distress is felt.

This simple remedy In just a few seconds
from ita entering the stomach neutralizes or
aweetens all Its aour acld contents. Dissolve
the dangerous acidity and thare will be ne
nead for medicine, as all symptoms of ine
dlgention will promptly cease, Hufersrs from

Idity, sour stomach, or Indigestion should
Kot & few ounces of the pure bisurated -
nesla from thelr druggist and give this treat-
ment & trisl. In view, however, of the many

varisties of magnesila used for various pur-
posss, stomach sufferers should be carsful to
in the blaurated form (elther pows

sealed package to

ot It anl
er or tablets) and in &
insure | rity. —Advt,

Afforda_ Inatant and satisfying
foot comfort., Onece you know the
value of our service you will
never again tolerate painful feet.
Consult

GEORGES & SON, Inc.

CHIROPODIST

1214 F St. N. W,




